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PlumpJack 2005 Napa Valley Sauvignon Blanc    

 

 

VINEYARD 

  Our 2005 Sauvignon Blanc is from a single vineyard located in the  

Rutherford appellation (84%) and a vineyard in Oakville (16%).      

 

 

HARVEST 

Took place on the 20
th 

and 22
nd

 of September at an average of 23.8 degrees brix, 

3.52ph and a titratable acidity of .67 g/100ml    

 

 

FERMENTATION 

The grapes were whole cluster pressed and the juice was allowed to settle 

overnight at 38 degrees. The next morning the juice was racked to a blend of 

stainless steel drums (74%) and new oak barrels (26%) for fermentation. 

Fermentation took place for 31 days at a temperature of 54 degrees 

 

 

AGEING 

Post fermentation, the wine was allowed to rest on its lees for five months with 

batonnage every other week for the first three months.   

 

 

BOTTLING 

Took place April 3rd, 2006. 

 

 

OUR THOUGHTS 

The 2005 Sauvignon Blanc is a true reflection of the vintage. Aromas of guava,  

orange rind, anise and fresh bell pepper give way to flavors of orange, tangerine 

and black licorice. The finish is fresh and lively with a wonderful acidity.     

 

 

 

 

 

 

 

 


